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oily ; this addition has been designated as Scheeler-
i/.ing or glycerinizing wines.
We would, however, lay particular stress on the
fact that the modern law in connection with foodstuffs
has condemned and prohibited the adulteration of
beverages with glycerine. When we make mention of
the subject in this connection, we only do so to draw
attention to this fact and to the distinct warning not
to add glycerine to beverages intended for sale. And
it would not be wise for anyone to attempt to do
this in the hope that the slight addition of glycerine
will not be detected. The chemistry of foodstuffs
has nowadays made such rapid strides that this
would be no difficult task at all, although, as we have
already mentioned, glycerine is a normal product
of alcoholic fermentation. However, the individual
component parts of a natural wine, etc., exist in the
wine in certain proportions which vary but little.
This would at once be a help in detecting the addi-
tion of glycerine, alcohol, sugar, etc., that is of ab-
solutely normal ingredients of wine, as thereby the
normal proportion of the substances would be altered.
The quantity of glycerine to be added to a hecto-
litre of wine is best ascertained by first adding 50 g.,
equal to a thousandth part of the weight of the wine,
mixing it thoroughly, and tasting a sample. If this
proves insufficient, then further amounts of 10 g. of
glycerine are added, until the wine as regards matura-
tion and oiliness has acquired the requisite quality.
It must be remarked in this connection that wine
treated in this manner should not be used at once,